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Upholstery Dent.
LANSBURGH & BRO.

Items of Interast.
e ——————— ——

| Iot Derby Tapestry
for furniture covering,
50 in. wide. Beautiful
pafterns and color-
ings. Was 85c.

65c yd.

1 lotPettit PointTap-
estry for furniture cov-
erinz, 50 in. wide, in
rose, biue, terra colta,
and red. Was $1.00.

75c yd.

1 lot of Tinsel Tap-
estry for furniture cov-
ering and draperies,
50 in. wide, in blue,
rose, red, etc. Was

$1.25,
90c yd.

1 lot Crushed Mohair
Plush, 25 in. wide, in
red, blue, olive, etc.
Was $1.45,

$1.00 yd.

1 lot Persian Stripe
Tapestry for couch
covers and draperies,
50 in. wide. Was

81.65. '
$1.25 yd.

1 lot Novelty Lace
Curtains, with lambre-
quin top. Was $1.25,
Now

90c pair-

1 lot Novelty Lace
Curtains, with lambre-
quintop. Was $1.50,
Now

$1.10 pair-.

Upholstery Department, first floor
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S. KANN,

SONS % GO,
8th & Market Space.

FINE
Persian and
Novelty
Silk Ribbons,

4 and 5 inches wide,
worth 75c and $1.00
a yard, the very latest
fad. Clearing sale
price,

29c.
3. Kann, Sons & Co

8th and Market Space.

UNDERTAKERS.

3. WILLAA as L= e
e A':b'i‘\;ﬁkuran‘nn.

Firstclass sorvice. "Fhope. 1888

DIED.
- WHALEX—On Satnrdsy, January 18, at
¢ o'elock pom,, Julin T. Whalen, agvd slxiy-
five vvars, at the residence of his sister,
AMrs. Bernard MoGee.

Funeralfrom hislawe residence, 2603 Pem-
E¥D i avenue, on Monday, January 20,
atd poan,  Relntives and friends are pespect -
fully luvited to atdemd. " 1t

DIGREY—OnB8aturday, Januarvy18, 1866,
BL% 1S pe ., Mamie E.. (e beloved wifeof
Hugh I Digney, and dasghiter of Honnah
and late John Dalton.

Fancral from her late resideiice, No. 41
Aty rtlest oot nort henst, on Toesday, Janonry
=1, m1 E30 o, m. thetee 1o Bt Aloysius
‘hirch, where mass will be sald at 9

a. m.

Baltimiore, Chicago, and Bt Lools papors
Please SOpy.

HALL—Oun Saturday, Jaouary 18, at 1
o'vleck pom., Faunle, eloved wife of Geo.
Hall, nnd danghter of Mra: Jane Licos, after
4 long and painful illness. .

From pain and sorrow free,
Her spirit now at rest,
Bloeps Kwestly with the saluts alove,
Bafe In the Baviour's breast.
« M. G. L.

Funeral on Tuesday, January 21, at 1
B lock p.m,, from the Bethlehem Baptist
Church, Anacostia, D. C. Relntives and
friends are respectfolly invited to nlr;-ru:l.

 §

BMITH—On Mondny, January 20, at 7:30
o'cloek a, ., at her late resitonee, Hyatts
ville, Md., Anna B., wile of Francis 0.
Buskth, In the sixiy-third yearof her age,

Puneral Trom the PresbyYerinn Church,
Hyattsville, Wednesday, at 11 a. m. In-
terment al Oak Hill Ja20-2t-vm

DONN—On_ Monday, January 20, 1866,
at B oa. m., Marcella, the beloved wilfe of
James M. Dunn, lo thie fortieth year of her

(.
.ﬁiﬂ funeral will take plice from her late
residence, T324 FiIn nw., on Wednes
day, Jenuary 22,1 .at 8:30 3
lumtemllln-i;nummhuﬂmm tion Churgh,
where high ufens mass will be said for
Ihi." ﬂ-pt;m of :: L
ay she rest i peace:
ja 20-2t- ém
IN MEMORIAM.
In loving remembmnee of my dear hus-
mnd, J. M. Richards, who died two yenrs
I will go to hia frm
Whtﬂ" s spd; has fled,
nd beneath the green sod
He is Juid with the dead,
Where Lhe brart that loved me
Is turning 10 clay,
Al‘lﬁln Calvary's col

E IS PLANNED TO |
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ENTERTAINED AT LUNCHEON

Mrs. Cleveland’s Gusst Honored by
the Missas Ecott.

—

Private View of the Poster Exhibit.
Miss Herbert as Hostess Toduy .
Socinl Gussip.

avenue, Balthnore. The decorntions at
the wedding were elabornte and preity,
consisling of planis, Tlowers. amd  vuri-
oolored ribbwons grocefully clustered nbout
the parlor. Among the guests were Mro
and Mrs. Max J. Lissaoer. Morris Lisssaer,
Mannel Mirabean, aud Jacob Engel of New
York: A. C. Hursfl of Philadelphia: Mr. and
Mrs. U, Betirend, parents of thie grooim ; Bvd-
ney Belitend, Engene Betirend, Mr. mod
Mre. M. Hano, the Misses Hano, Max Op-
penheln, Mise Hebecea Belirend, Mise Flor-
e Behirend, Isaoe Belirend, Tsanc Lrieml-
b, sl Miss Estelle Hano of Washinsion.
Mrs. I'. A, Parnetile gnd the Misses Dur-

The Misses Boott, nivees of the Vi
dent entertained ot Juncheon today io bonor
wf Miss Woodward of New York, guest of
Mre. Clevelam),

The talle was decorited with L France
roses nid pink shudes cappaed the candelabra.

Those who shared n the hosgliality of the
Misurs Sooll were

Miss Woodwird, the Misses Bilevenson,

the Misses Fuller, Miss Milis, Miss Quit-
ricr of Lodlsvile, Ky.; Miss Sherman,
o Mixe Wilonx, Mixs Conduli-Smith, Mis

| Grace Davis, Mis< Caroline Gordon, Miss

Mary Brace of Loulsville, Ky ; Miss Val-
lentina de Mendonens, Miss Grasson Wened-
ling., Miss Ninn Cabell™Mise Jane Hamim
Miss Leckwood of Bulffuls, N. Y. Twoeury
overs were lald.

There will be n private view of the postor
eXbibit of 1he Business Woman's Cluty, No. |
606 Eleventh streel. Tuesday, Januvary |
21, at B o'clock, with & poster talk™ by
Dir. Ewann M. Bennotl,

Dir. Collios will talk of a trip on horseback
throueh the most interesting ports of Bouth
Atnerica.

Miss Herbert guve a luncheon wodoy.

Mra. A. Nattans will be at home Tuesday.

A masgquerade surprise party was given
Thursday evening hy Mixs Annie Jolmmon
at her residenoe, No. 427 Beventh street
southeast. Muasic, dancing and games were
enjoyed unul o lmle hour, after which e
fresfuncnts wers served.

Amuong those present were Misses Tda
Hassett, Maond Berkley, May Gorman, Car-
rie Dyer, Mageie Uyer, Hessie MeCathran,
May Parrott, Lesa Jaoegle. Rulth Nash,
Lizzic Hogd, Lotue Hutchison, Lallian
Baker, Ira Green., 8ylvia Green, Bessic De
Bilra. Etts Beonett, Annie Johnson, Louise
Tilleux amd Margaerite Collin, and Messrs
Jerry Muwmiall, Chase Nush, Fred Hennett,
Frank McKeunsie, Frank Trommel, Arthur
Smitli. Eas! Carr, Laec Basselt, Hugh Math-
ews, Arthor Pomeroy, Mr. and Mms. De
Bilva., Mis. Jaegle. Mre, Tilleux, Mr. and
Mre. Bassett, Mrs. Dyer, Mrs. Hotchison,
Miss Aovie Tronnel, Miss Hena Trunnel and
Mrs. Parrolt.

The most delightful soclal ever given by
the Ladies” AWl Bociety of the Ninth Street
Christinn Churcli occurred on Thursda &
eveaing at thechurch. It was called o birth-
day party. .

Invitutions were lusned, and a small kack
sttached to a cand, deseription of the af-
fnir, sent 10 members and friends of the
chupch, These cnrds requested thelr proes-
cuee and relarm of the sack with a cent for
each yeur of their e, A large ausdience
was The result, and, afer a fine progroom,
refeeshments were served by the Indies.

Mre. Goodwin, Mra. Couper amd Miss Good-
winn will not recvive on Tucsday, the 21st,
ol aveount of illness in the family.

Miss Rose Herzog gave a reception last
night, at her home on Beventh street, in
tiouor of Miss Moyers, of Baltimore, which
was attended by o large gathering of young
prople.

Miss Rayner of Yonkers, N. Y., Is the
guest of Mrs. Jamwes A, Btahle, wife of
Coupngressmuan Stahle, from York, Pao

Mise Bessle Durfee of Eaxt Capitol strect
ritorned 10 Wellesly College this morning.

A very pleasast entenalnment was glven
by Ml Mox Reardon at ber residence,
depoe, No. 16 K street northwest, on
Thursday eveping in honor of ber (riend,
Mis= Dot. Brenner of Virginia,

Games, music and recitations were en-
Joved,

Among those present were Misses Dot
Bresmer, Mawle Carr, Christinna MeoKen-
sle, Ethel Carr, Jennie ‘Lowdenmilk, Myrtle
Zook, Julia Carr, May BEeardon nud Messrs.
€inrvey J. Clark, Downen. Bright, Zeuclll,
Solomon, 8. Clark, Gall. Whiteford, Wood-
ard. Reapdon, Kirk, Gilbert, Whesler and
Heardon.

The coinpany was entertained by Mr.”
Aaron Btern. who gave his well-known
imitation of Wilton Lackaye as Bvengall
Miss Guedorf sang some popular songs
with remarkable .pathos. The two most
populir voang Indiex of Lhe evening were
Miss Sondheim and ber guest, Miss Myern
of Halunore. Refreshments were served,
and a very enjoyable evening was spent.

Among those Who called were the Misses
Bironss, Loeb, Strasburger, and Guosdorf,
Messth. Leo Baum, Hoarry Wolf, Sol Meyers,
A. Stern, J. Frank, M. and A. Sirasburger,
#. Reltzensteln, 8. Kaufinan, A, Gusdorf,
M. Bepedict of Denver, Col, and many
others.

West Baltimore had a pretty bome wed-
ding at 4 o'clock yesterday afternoon.
Miss Belle Daniel, danghter of the late
Morrls Daniel, No. 1821 West Fayelle
street, Baltiinore, was married to Mr. Bern-
bard U. Behirend of Baltimore, formerly of
WaGhington. -

Rev. A. Kaiser of the Eataw Place Temple
officiated, and Miss Mary Oppenhelmer

richaie
Iri:u'

| way or

neille give n tea Walnesday, Janoary 22,

Rev. G. W. Bamson, D.D , L. L.D_, former
prosideat of Columibian University, is vist-
Ing s son, Dr. G. €. Bambson,

- — —

The Tudour Swing.
An indoor swing, arfanged from a door-
thv colling, Is &p excellent thing
ror smndl chilaren. Tt 1= said that a Hittle
invalld who had pever Leen strong enoagh
W walk heviarue interested ko poabing bher-
sellf abhout an soch u swing, and Hitle by
ltvie strengthened her mpscies, 50 1Lat be-
fore her family really reallzed It she wis
abile to gses her legs and soon began walking.,
It bs sabd that Af every child hod o swing in
s playroon, =0 arranged that it coald, by
prushiing with s feet, got lself In ol o,
It woukl develop moscle, strength sl sy

WOMAN THE WORLD OVER.

MRS. LIUS POND of Dedhom, Me., has
carried on alone hier farmn since the death of
her hosband, TwWo Years age. She ukes a
Hereford ball o do plowing and bhanling,
and works hhin harnessed 10 o cart like &
horse. When she poes (o market Lhe ball
Is bitched o the Wagon, -and she Jumps in
apl rides away, gubding him by ropes
running to o ring I the nose.

—i—

IF REPORT s true. Miss Fhorence
Pulktnon 8 one of the most richly pald
wotnen In the couniry for her labom.
she s the duughler of George M. Pull-
man and s said o draw a enlary of
$10,000 a year from the Talloan commpany
for numing cars. Miss Pullman evidenoes
a préference for natkes wlich sound cupho
nlously. Many of the mnes of the cars
are of Spanish origine  They are the natnes
of vouptries, rivers, hisoric owns, batlke
fields, and [owers.  Such nomes as G le-
mala. Hrazil. Peru, Chile, and olher Cen-
tral Awerican stales are frequently seen.
There is a floe discrimination displayed
in the ming of cars for specinl serviee,
For example. dining cars are, in nost
instanoes, nomed afler colebrated oooks,
a8 Savarin, and the cooks of famons moen
ond woiteB. SIOKIng cors e given names
which soggest luxury. as Saltan, Khedive,
amd Mussubnoan. Observation cars nre
oilled Yellowstone, Yosemnite, Appalachian,
Walkins Glen, and Niagara.

—y—

MIsS KINGRLEY, the English explorer
has retgrned o safvts froum her travels in
the Cameroons, where she tades]l mioun-
tains 10000 feet high in sednch of fish.
The working clisses of W
ever, preally pained by the annosncepn
that she = going nEain
that her fishing expeditions regaire the
services of porters in regions where they

graceful work that elicited applagse,
These present incloded Mrs. John Jacob
Astor, Mr. Percival Pheips Carroll, Mrs,
Van Renssaler Cruoger, Mrs. Prescott H.
Butier, Mrs. Goavernsur Kortright, Mrs.
Adolph Ladeoberg, Mrs. and Miss Willing,
M. Htaoford White, Mrs. Whitney War-
rep and M, Oliver Harriman.

JEWELED LACE FESTOON.

NE of the smurt French deessmakers
recently Introdoced the idea which

I8 s&ep-at the botwom of this skirt.

The triming s lald In a soft
festooprcanght every aix inches by
ahroad bund of jeweled Ince, The violets

are of velvet. The material white satin.
The bodier 1s made after manner of the
sRirt trimming. The sievves are of old
rose velvet. '

THE HOUSEWIFE SPEAKS.

N NO acoount keep the sailed Noen
In the sleeping apartuent, for itis
very unbealthy and tends to taine

Africhare, how- §
nt |
It appeeams |

nre limble to lw seieed ood gromply eaten |

at every stopping place. and where Miss
Kingsley s ehlxjuetios 8 their only
tion. Miss Kingsley mentions cheerfally
that in the Pangle eountry she did not
come weross a single arian! place.

0n —

protec- |

Bernhardt onee et her iee movepder, who |

was out of work. The troubded waman

metry in less time than coald be secured in
any other way. Carc must alwnys be taken
to fasten the child &0 that 1t s impogsible
for it 1o fal, and (o let it hold on by 1he
ropes, thus exercising its arms, neck and
shonlders, and the pushing with the feet
will do the rest. When this child’s treat-
ment was golng on It was warmly drosaed,
as though for out-of-door exercvise, and
the windows thrown wide open in the se-
verest weather.

-

THE CATCH-ALL.

HE duchess s the fad ring of the
day, and It costs $600. Don't buy
one; give the money o The Times'
pour.

—0

YOU don't comb and brush your hair
any more. You manjcure It

=

NATURAL flowers are permissible in
theater bonnets.

—0i—

A BLUE wvell, with llme-green knots and
tiny gold beads, is the latest caprice. It
costs $26.

——

MEN are going to wear bloomers. Isn't

it & shame?

—— ?

SHIRT walsta are being made for the
sumuner trade In spite of Fashion’s bhan.
Fashion §s always harplng on a oostume
for business women, and Yet is always
striving to do away with the most sensible
garment that women have ever ¥el worn.
Vive la shirt walst!

—i0r—

NO matter how rich a woman becomes,
deep down In her heart she loves an old-
fashioned lswn.

——

FABHION wants to resurrect the primi
tive sun bonnet, and when we take to wear-
ing them The Times will bave to keep &
set columm fur the women and childrea
who get run over by the cars.

——

THERE are always two sides to a story.
Why Is It that we Invariably lesn to the
worse?

—— §

Checking Bables.

A London manager tried the experimegt
of checking bables at the matinee perform-
ances, and the ‘plan wofked beautifully
until he had several of the youngsters left
opon bhis hands. They were nicely checked,
but never called for. That was a coatine
gency which #e had net foreseen. How-

ever, be gave up the baby checking s yatem.

SUCCESSFUL PLAYHRIGHTS

|
asked If she had anything o give her,
“1 always

when the great actress replied

have work for my faend” and tors a mag-

pificent piece of Brussels lace in two.
.-

FASHIONABLE CLOTH BODICE.

HE cutsliows a novel and fashicoable
hodice of geranium red cloth. It |s

Heght fitting and has a short ripple
basgque. The plastron of black vel-

vet Is incrusted with a guipure ap-
plication, theblack velvet cuffsanid borderof
the basque being simdlarty adorned. Crene-

lated collar and caffsof emibroldered batiste
trimmsed with Iace finish the bodice, 3 row
of silver huttons heing placed on each side
of the plastron.

- ——— @ B—e

FENCING AT SHERRY'S.

hle Atte to Witness
Some Spirited Bouts.

New York, Jan. 20.—Society umed out in
force Baturday to see the fencing bouts at
Bherry’s. entertak Tt was dered
to Emile Gouspy, fencing master of the
Racquet Club, and he appeared in three
of the eventa. re—

The cootestants fenced on o long plat-
form about three feet wide and raised &
couple of feet from the floor. The fencing
committee was Messrs. H. M. Bloodgood,
W. T. Lamson anid Whitney Warren, and
the honorary jury Meéssra. Perimont, Fran-
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| are carcfully arranged in Jors, and see that

{ of character and

the nir which isinhaled during the
nhghe
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NEVER allow a pot plant to remain In e
sate position for a lonz time; tord 4t
around frequently, o thatall the the leaves
andd Fronds will sually benefit by e alr.
If & avvere frost comes on there i-.'lll he no
better protection than o sheet of new sptper
placed betweets the zlassand the plants.
—tl -
TO presecve fges for winter use, pour six
quarts of bodding woater on 1o Wthres
PoOun s of lime, one ounee of crean of tirtar,
Hdd hale o pound of salt. Lenve until eold,
and then pour 11 aver (he rest emes, whicl)

wiere ane none uncovered. Tie the jars over
with thick paper, and stand on a <hell na
oood larder or storeroons.
0.~
WHEN there s o contagious loess 1o a
house all the linen which has been nsed
by thesick person or which hins been used in
bis room, ought to be thorooghly disin-
fected before being sent to the wash, other-
wise there |s great danger of (the Hiness
being earried to others. It should be wrung
out In a solution of carbole acid and
water.
—or—
EDTOR Housewife Colmmn: Please siveme
u rectpe for removing grease spots oo
cloth without taking outthe color. G.F,
The Hoosewife will be grateful If one of
our contributors will send e such a recipe.

LAMP ECCENTRICITIES,

HERE Is someibing almost human
about the modern lamp, says a
wriler io tbe New York Recorder.
1 bhave po doubt in the workl about
my lamp's devolivsd to luminous

duty. In the moming 1 trim it and Fill i
atd prepare it for felure use, even as the
wise virglos prepare the smoky, stuodgy
emblems of their virtvous thrifi.

| do my matulinal vigilance I seek to be-
come the destiny thal shapes the ends of the
capricious luminary. but when the night
cometh 1 fimd, alis! that there i a destiny
more powerful thao I and (o which we ame
Loth wictim=, Then we frowo amd glower
at each olber. 80 I have ceased 1o regand
myself as paaght save the lrresponsitle
agent of my lump's destingy.

Poor, buman thing, how seldom are all
1he conditlons auspicious to s doing good
wark! Is it filled to the brim with oil?
Then the wicks send up an uncertain
wedge-like fMame that darts aod threntens.
Is 1he chimuey spolless and shining® Then
the oil s Jow. Are Whe Wicks in an amin-
ble frame of mind? Then the chimpey yiekls
up s crystalline ghost.

Suppusc 1 reck to conceal Hs deficiencies
the mediocniy of ils
achievmments by attiring it in an embrold-
eredd lace canopy: how muoch more glaring
do its defects hecome! Tt attributes are
almost human, are Lhey not?

Why the Dog's Nose Is Cold.
Why the dog's uose s always cold
Uil tell you, friends, as I've been tnld.
Well, vears and yearsamd vears ago—
How many | don't really know —
There cnme o raln on sea and shore;
1ts like was pever seen belore
Or since. It fell unceasing down
Till uli the workl began to drown.
Hut just before the heavy pour,
An old, old man—his name was Noah—
Built him an ark, that be might save
His family from a witery grave;
And in it, also, he Jesigoned
To shelter two of every kinf
Of beast.  Well, fricuds, when it was done
Btill darkest clonds obscared the sun,
But Father Noah safe led the way .
Whilesafter hun, in close array,
Came all the apimals in palre
The leopanie, tigers, wilves and bears,
The deer, the hippopotamuses,
The ralibits, squirreis, elks, walruses,
The camels, goats gl catsand donkeys, >
The benvers, tall grira fes amd monkeys,
The rats, the big rhivoceruses,
The dromwedaries and the horses, * .
The sheep, the mice, the kangaroos,
Hyenas, clephants, koodoos, -
Aund hundreds more—'twould tnke all day
My friends, so many unmes to sayr—
Awdl at the very, very cnd
Of the procession, Noah's good friend,
The family dog with merry din
Helped drive the crowd of creatures In;
Amnd then, with loud, exultant bark,
He gayly sprung aboard the ark.
Alas! Bo crowded whs the space
He could wot fingd jo It & place:
Bo, paticutly he tumed about,
Btood hall way jo and balf way out,
And those extremely hieavy showers
Descended through nive bundred hours
And several more, and at their close
Most frozen was his honest nose,
And never could it lose afals
The dampuess of that drendful rain;
And this is why—so I've been told—

Althe
Bon Marche

Absolute
Bottom on
Coat Prices.

If your Coat bmying is
still left undone you necd
wail ne longer. The fol-
lozuing are the closing-out
Prices of ke scason—the
last we shall quole:

§1.63

EYERY COAT that was #15,
PGS0, 417, #18, €20, €325,
in Krefors and Frankiin
Front. ln Rough and Plsin

37u63
Clotha, J lain and Fancy Silk sg n'
Linved To cicse out L

Last Prices of the Season.

Bon Marche,
J14-316 Tth St. N. W.

All Hough amd

Franklin Front
Coats that wers
$0, 1), 15,
#14, and §H. To
cluan out

Iﬁiilinery a
Cloaks

Our great January Clearing
Sale is siill humming along.
Magnificent goods at truly
wonderful prices.

CLOAKS...

F9. $8, and $7.50 Jackets and
Capes.

Boacle Cloth, Heaver Cloth, Cherron Cloth
Land d-bulton «ffect, Iatest styies, rhieid
froois. lnrge siseven, rippls boPks ses
plusk capes, with fur trimning, fuil sseep,
saun lned. AU go s wils lot at

$4.25.

$20. $15, and $12 Jackets and
Capes
Astrakban Cloih, Poucls ¢ loth, fine Korsoy
Cioth, all nilk lined, large sleeves, righile

backs Belter garmouts ean't be lound ia
W= eity. They are rogular $3L 25, aad §11
Jackets AL

’ $7.98.
TRIMMED HATS.

13 nnd % Trimmed Hata ¥ § and #
Trimmed Hats, $L45; & ana §6 Trimmed
Hatn, u.laflm sod § Trimmeod lats, 849
All those HHats are trimmed in Wio lates
styloa with tho Lest materials,

King’s Palace,

§12-814 Seventh Street N- W
715 Market Space.

A TEHUSEMIFES
) c s
i

Meou for Tomorrow,
BREAKFAST.

Girape Fruit
Creame! Potatoes.
Coftee.

Beef Has=h
Muffins.

LUNCHEOX
Cold Sliced Meat
Bread

Mixed Plokles.
Brewed Peaches,
Covon or Tea.

DINNER.,

Roast Spare-rib. Bage Dressing.

Potatoes, Corn. AppleSuuce,
Tapioa Podding.
Colfex.

Luamb’'s Tongue and Rioe.

COR your lamibs’ longues un til tender;
take the skip off and cut in dice;
brolse them Io o pan, with 8 lt-
tle chopped onlon and [Wo Ounces
of butter; sall and pepper, o half

teaspoonful of curry powder, oue cup of
bevef #lock, and the yolks of three harnd-
boiled fpgs, mashed fine. Rerve with the
rice, which mnst be bollkd In pleaty of
water, slightly salied, for twenty minutes.
When done throw In a colander and drain;
Her it about carefully with a fork to let
it thornughly dary.
= —
Tututo Fillots.
PARE the potatoes and cul them into
smiall pivows about & quarter of an inch
square. Put them loto cold Water for a
few minutes: thes drop them into bolllng
lnrd. When nearly done take them out
with a skiumer and dradn them. Boll up
the land again; drop te poldtoes back and
fry till dove. This operation cuuses the
fillets to s well up amd purf.
—_—ll
Ham Toast.
CHOFP very fine a quarter of a pound of
efther botled or fried ham, mix it with
the yoiks of two cgps well beaten, o table
spoonful of butter: vnuugt? rich milk or
cream to make it soft then a dash of
pepper.  SHr it over the fire il 1t thick-
ens, dip the toast in bol salted water for
an instant, spread some melled butter over
It. Then turn overihe ham mixiure, Serve
hot.
= —0i—
Venlson Sance.
TAKE two tablespoonfols of carrmnt jelly,
ope stick of cinpamon, one hlade of
mace, a little grated white brevd, (0o ta-
ilespoonfuls of water. Let it stew a few
minotes amd serve with venison steak.
— A —
Green Pea Soup.
GREEN pea soup s ab excelient coll
weather relish, and ls made by soak-
Ing the dried peas over night and then bail-
ing them wuntil guite soft. Then siriin
them throogh a colaoder. and to each
quart of lignor add o teaspoonfal of sugar.
one of salt, amd halfsa teaspeoniul of pep-
per: bring the soup to & bail, amd add one
beaten g, a teacapind of mik and o tahile-
spoonful of hatter: a sliced onion will im-
Jrove the flavor for some people, or a fitle
lemon joice added jost before serving.
Canned gweet com added 1o driecd beans,
well conked. will make a good winter suc-
cotash.
L
Venlson Steak .
VENIRON steak shonll be brotled over a
charconal fire; bat first coat with olive
oil. nod while cooking turn three times, al-
lowiag ench Side four minutes.
__:o‘_—
Potuge of Crontons. .
THIS Is & nourishing and excellent French
eoup. To make it parhoil two turnips,
two carrots, onf head of celery, oot line,
aod one-half an onion. Take two guaris
of stock, and. adding ihe vegetahles

to It, simmer all until it is very tender.
Then make a dozen small slices of bard

Fresh Laid Eggs.

You eannot tmprove on & nice fresh egg—the
1roubls s i3 get frosh onea We look after
hat Our Faucy Eggs are put op o one dosea
patent pockes boxos, and every egg Is guarao-
leed froalh, The price s uo higher than cihers
ek for inferior gualityes

WILKINS & COMPANY..

bquare Marbis and Glass Stands,
Leuler .lutl:

e ———

Mra. M. A Harper of 33 D streset southe
€ast, Wosliogon, says: 1 took Brown's
Tron Bitters for loss of appetite, weak-
ness and peneral debdlity, and was s
much bepefited that 1 con Beartlly recom-
mend it

toast and pot them nw o sapceepan with
enough more soup sSWOck 10 cover thom,
and allow them to stand over the fire,
heating uotil tie: toass Dos taken up all tbhe
liquid. Then LIt the sbovs carefully into
Four soup tareen. poar the soup of the
vegelables over them aml serve,
— i —

Roman Punch.

ONE cupof brandy. one pint of champogne,

ofe cup of btuon juice. one cup of pine-
apple jiuier, julee of two omoges. voe tble
spoonfal of outieeg extract, one and'a kar
pounds of sugar: scald alt togeiher, exoepe
champaznue: put in freezer. When it s halfs
frozen. add champagoe and freeze till sre,

— i,
Serupple—As Reguested.

THREE and one-half pounds end of shoul

der, boil in plente of water untll meat
will drop from bones when ploked up with
fork, remove from stove and cut off skin
am) mest of fat; chop e Jean meat fine,
skim the water it was boiled in, return the
meat to the water; stie in one loaf of baker's
bressl. Broken in small pleses, two cven
tablespoonfuls of =sill, one tablespoonful
sage. ope-half teaspoonful of pepper and a
dash of cayenne. Stir continually untll the
bread Is a pulp. If nroessary, add water
tomake o thick asmush. Pour io puin angd
when cold cut in slices und fry.

——
Normun Soup.

This is one of the best white soups that
ca@ be made. laving also the merlt of eing
ecopomical. Puota ksnuckie of veal into four
quarts of water. with a quart of smail
butter onlops, and bofl gently for two
hours. Then cut up into It half a lvaf of
bread and cook for an hoar and a holf
longer. Then take out the meat, scrape (o
all from the bone. and cut it fine sod press
the hroth, bread and onlons through a
sleve. Then rubd together A tabdespoonful
of butter with two tablespoonfuls of floar
antll quite smooth, and stir thislnto o guart
of milk placml on the stove and brought 1o
the boiling point. but not allowed to boil,
When the [lour bas been enoked in this add
it to the soup. put back the pleces of meat,
ndld splt and pepper to taste amd serve.
Foree-meat balls are very nlee with this
soup.

Russinn Salad .

ONE cup of potators (cooked), one of heota,

half of slives, half of sweet pickles, one
of the outside of tomatoes: cut them is
fancy shapes and serve with a dressing
of sweet oil, tarragona vinegoar, a pinch
of salt npd mustand and a geoeroas pop
tion of hinck pepper.

i —
Pie Paste.

TO five pounds of fiour use ofnie pound

of white beef drippings and ote aod o
half of butter; work well togeiher with
hands and ose jost as little wiler as vou
can, which must be cold: roll and =pread
with butter. fold amd  roll agnin and
sprend and roll theee times. but nlwars
fold and roll the sume way. Line your
pans, put in filling and ke o & guick
oven: when nearly done spreasd iop crost
with a beaten cgg to give a beantifuol colos

—
Dressing for Turkey.

A QUART of grated stake biread, a cop of

milk: soak an hounr and add one-half
teasponn powdersd hyme, one-half
SO0 RUIMHmer savory, a tablespoon salt,
a teaspoon onion, four Lablespooas but-
ter, melied, two eggs, well beaten. Miy
well together.

tedie

—t—
French Hash.
TAKE a juicy plece of soup meat, boil 16
aond when cold ehap very fine, the same
as for mince mesit. Boil your potatoes and
mash; prepare the snime as for wble, with
milk nmd a piece of butter the wize of a
walout. Chop a small onion and add to the
meat. Take equal portions of the mashed
potatoes aod chopped meat, mix thoroughiy,
season with salt and pepper. adding a li-
tle parsicy aml nweel marjoram, put in &
deep dish. Make a hole in the top in which
put a piece of buiter the size of a walout.
Bake until a rich brown.

YOU CANNOT LIVE

so far away but that your orders will be promptly
delivered—if you live in Washington atall. A
telephone message or a postal card will bring the

goods right to your door in a very short time.
RIB ROAST OF BEST BEEF, TEN CENTS POUND.

We find e dog"s nose always cold.
—Margaret Eytinge.

. EMRICH'S RELIABLE MARKETS.




